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TOILETTE FOR A SUMMER AFTERNOON.

Some very sma't features of the newer fashions are exemplified in this¥
dainty toilete, intended for the garden party. the races or other afternoony
amusements. The skirt s in a duli shade of  Belleek blue—one of the porce-
lain tints—with a dot in a darker tint scattered at wide intervals over the sur-
face. The coat is In a plain silk of the same shade of blue, emphasizing the
newer mode of coat and skirt to contrast rather than match. Much use i{s made
of a yellowish batiste embroidery, this fcrming the underblouse, and a broad :
berthe frill that passes arcund the shoulders, stopping short on either side of
the vest. The silk is laid in downward-turning pleats all around, the contour?
of the figure being followed exactly and a very smart little basquine of odd g
shape is attached a trifie below the waistline, to fall in a cascade-position in |
the back. '

The skirt is a novel design, the soft silk laid in deep pleats at the band, but
these neither stitched down nor yet pressed. A very full box ruche is made of
three ribbons of varying width, the one posed flat agaiast the other, and this |
ruche is posed in a double festoon that intersects at wide Intervals along the
foot of the skirt. The drop skirt is made with the new Paquin flounce of hair-
cloth, which serves as a modish foundation fer the swirling fuliness of the
outer skirt, the hem of which measures in the neighborhood of some dozen
yards,

The sleeve is one of the elbow persuasion, very full and puffy, and with a
plain band strap catching the fullness over the elbow, and serving likewlise to
top the embroidered batiste frill that makes such a smart finish.
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PRETTY WATER GARDENS |
MADE TO STAND ON PIAZZM

A miniature acuatic garden artistical-
1y planted in a big famuy washing tub
filted with pipes that keep the water
censtantly fowing in and out makes one
o' the prettiest porch decorations that
can be made for summer cottages. It
i less expensive than planting a flower
piot at the side of the house, and much
cooler locking.

Before purchasing these water flowers
the largest tub in the hbouse must be
sacrificed by the laundry and converted
into a pond or bi_.n the equivalent of
vhich wealthy persons spend hundreds
of dollars in buila.ag.

The best pluan is to paint the old tub
toth Inside and out to help preserve it
Most persons prefer a coat of green, he-

water, they must have a different bedl
for their rots. To have a border to ths
porch pond, a circular box arrangement.
iron hooks. This can easily be made b:r
sions of the tub, and should be cug
in sections to be readily htandled. Foit
practical use it should be at least ters
inches deep and eight wide. Wher
completed and painted to match the tuld
it 13 hung to the side and fllled withd
black mud instead of sandy soil like:
that used for the other plants. After

beautifui white feathery grass called
parrot feathers and a few Japanese iris
roots that bloom into purple, lavendery

cuuse it harmonizes with any color! White and pink biossoms. Aiternate
fiower that blooms. these with the bright variegated grass-
A layer or two of pebbles is first|©S commonly known as ribbon grasses

and the variegated bamboo plants, Thies
the plants

3 a oive 5 g - »
rlaced on the bottom to give the air a in the border have wn variety

chance to clreulate about the roots of | of color but -0 flowers, and as thagy
the plants, and keep them In a healthy | hang ovei the side of the boxes arwd
condition. Then add ten or fifteen | tUD they make a pretty background for

the rich blo  oms cn the
grow out ot -. ¢
.he tub.

To kee the border plants in healthy
condition they must be wartered several

plants that

g =0 t sely
inches of sand soil. Put it loosely into water in the center of

the tub, and with the exception .of the
running water the bed for the plants is
ready. 1If the tub is of wood on either

umes a day and the earth around themy

side of this lmprovised pond, bore two :} v
¢ . bor VO ; should always ! These gras
hcles about an inch from the top, and ' sogd o S ) ek Thede ggases

gl g jand plants 5¢ll for fiftee Fenty ¢

:)lﬁ"»“i' ."‘t ‘;’:?e ‘“’10 5";‘8“ rlp,es are fitted, | jirty ,w:x;t.:‘ at ﬂ:)riﬁlsu::x.ld”‘:.;n[s}lx “:;’r"
e that brings in the fresh water, th seve roul 1 5 g i k

other that cartles the watcr off e thie | * ven would Ml the border boxes the

7 CXpenses of fitting up a porch pond, in-
it is conetantly in motion about the ! o - > g s

3 'y > % cluding the z vate Yo
stems of the plants. Of course such @y g ; ).‘k e o e wnter, Sould
gurden could be e

* more than $2, while the carpen-
WOrs
come

kept without having |
the water eteadily running through the |
tub, but unless it is frequentiy changed |
17 would become stagnant, and in time |
as a result the plants would be un-
Ecalthy. The intake must always be
gentle, not to damage the plants,

Fitrving Pipes.
Fitting the pipes is by no

cn the border boxes wouls

to about $1. With twenty-fivd

aquatic garden costs but $3.25, and
would be 2s complete on a small sealé

dreds of dollars.

Sanutauiums for Piants.

means ex-
pensive and may be done by any mem- ! g
ber of the family. Every surburban The latest in New York is sanitars
house has an outside water connection |iums for plants. They are to be found

for a garden hese. To this attach a
piece of rubber tubing just long enough
to reach to the tub. It will be in no
one’s way, and s disconnected when
use of the hose is degirable. The aqua-

{in the upiown neighborhoods
! ramilles are in the habit of going away
for the summer, boarding up their
houses and dispensing with the servicesg

of a carctaker. Many of these fumile g

I T Il LI 1 o0 »oo | WOMEN'S RIRBED | WOMEN'S SUMMER 'OMEN'S SU 2 F 'd SN'S SW S
; MEN'S 4 2 D | | ME § MMER WOMEN'S SUMMER | WOMEN'S SWISS
tic garden might stand uninjured uqdu not hesitate to leuave the cats lhul! 'N USE . ZOYR,b | VESTS, high neck, with | GAUZE VESTS v i | RIBBED LISLE 'I‘HRESi\D
day without fresh water, though this|bkave protected their houscs from mic | ’ S o A D 1: Inng or slmn' \-lmu‘«.'x,.;n 50| AR i o ] WEIGHT GATZE WOOL | :O\lBr;\' ATE ‘\v — I'l: -
is not a good plan. The outlet pipe, | all winter to find either thefr Hving i) o . g ]:"‘.‘. -’.“.(;k ‘,‘|“"(“ .“‘ ’\'f;.’r’. FEpEE R s g vizsTs AND PANTS, in | 53 e Aoy o
which Is a couple of inches below the | the streets or strangulation in the poundy| * 4 ;. P, DB AL NE iha oL SrErRaeE WIENT ADE Sor snont e CET s | low neck--and .no slecve;
inlet, 18 also rubber and may be led | when the Louse is closed for the sump |20 ‘ Y V count of broken sizon 4~ | sleeves: pants knee length. | wpiie or sanitary gray: | knee length: lace _trim-
into the pipe on the house that draws |mer; but they would never dream cof count jof broken sizes, to-' | dace: trimmed; YR | .. | med; Tec value. Tomor-
water from the roof. Jenving their pet plants to starve. Fasky. SEh | Fomorrow. $1.2%5 wvalue. Tomorrow, | row,

When the tub has been fllled almost | lonable tlorists do not Hke the ter.n I2*c eaCh ‘ 25(: I 98 l 48

to the top with water the plants may | “boarding places for plants” Tre! v C ‘ €
be o

put deep Into the soll so that the
roots will go down to the bottom among
the pebbles. The hardiest water plants
are Japan lotus, that has beautiful pink,

sizns in their windows read, “‘sanitai-
iums for plants.”
Sald a florist who has one

of thess
sanitariums: “‘Many, if not

most, oy’

purple, yeilow, and white flowers, the |the plants especlully of the rarer housn
American pond lilies with pink and ! varieties, are delivered to us sadly ovg
white blooms and the black of counditicn. Steam heat and the du:g

plant that has no blossoms but puts

|
i
bamboo i t
|uf apartments or parilors that are hab

out rich green leaves that are so dark | the time in gaslight does not agree
they look black. These plants all range | with them. Such plants need as muc b,
in price from twenty-five cents up &c-|care as a slck anlmal. During the sumi
cording to size; one of cach couid easily | mer, when our cutflower business b
be planted In a tub three feet in diam- ; dull, we take care of them and dellvey

eter. them in good condition to their owner g
in the fall. We charge anywhere frorg
5 cents to $1 & week, according to cire
cumstances. Some plants that do nce
require much attention g\\‘e take fcr
%5 cents a week, but that the lowes .
In winter we would not take them foy
any ‘price. Thelr réom is more profity
able to us than their company.”

Plant Border.
To further carry out the idea of an
aquatic garden a border of water
plants Is necessary. As these water

grasses and bamboo plants grow at
the side of the pond, and not in the

is fitted to the outside of the tub witly,

@ carpenter when he knows the dimen -

ihoroughly wetting this mud plant some-

ents for a can of green paint the ent're ;

as those on big estates that costs hune |

wHera |

A LUNCHEON WITH WHICH

Plain White or Pale Green Dishes Harmonize
Best With the Cherries.

By CORNELIA C. BEDFORD.

water and cook until tender but un-
broken, then drain. Drop over them two
tablespoonfuls of butter cut in bits and
shake occasionally until it is entirely
absorbed. When thev are turned into the
serving dish sprinkle with a ve:y little
iinely chopped parsley. 3

Cherry Salad.

To make the salad take three pints of
the largest, best cherries, remove the
stems and carefully pit them; in each
insert a shelled hazel nut then stand on
ice to chill. For the mayonnaise stir two
raw egg yolks with a scant half tea-
spoonful of salt; add slowly a little
chilled olive oil—perhaps a teaspoonful
altogether—until the yolks begin to
thicken. Cont'nue to add more oil, a few
drops at a time, until the mixture is
is very thick, then stir in a tew drops
of lemon juice. Alternate oil and lemon
juice until almost a pint of the oil has
been used and the mayonnaise is thick
and jelly-like. To put the salad together
make cups of blanched lettuce leaves,
pul a large spoonful of the cherries in
cach, add to tne mavonnaise a cupful of
stiffly whipped eream and heap some of
it over each dish of salad.

Frozen Cherries.

To make two quarts and a pinc of the
frozen fruit, beoil together for five
minutes, one pound of sugar and one
quart of water. Put three pints of
stoned sweet cherries through a fruit
chopper or a coarse sieve, add. to the
syrup, stir thorovghly and set aside.
When cold 44 two tablespoonfuls of
lemon juice and a cupful of ice water
and freeze, stirring in, when half frozen
the white of an egg whipped to a
meringue with two tablespoonfuls of
powdered sugar.

Cherry Nectar.
cherry nectar which is served

throughout the meal is to be made with

one pint of cherry juice, a "¢ cunful
of lemon juice, a

Native cherries hegin to make their
appearance in the Eastern States about
the 20th of June and some three weeks
thereafter can usually be had in abund-
ance. The season for this delicate fruit
is so brief that instant advantage must
be taken of it and the suburbanite or
country housekeeper who has the good
fortune to have a red cherry tree in full
bearing will want to celebrate her good
fortune by giving a luncheon to a few
choice frieads.

‘When looking over the contents of her
china cleset she will do well to set aside
for use pure white dishes—if any color
must appear a pale green is the one tint
which will best harmonize with the
glowing red of the fruit and cut-glass is
always in order. For favors tiny baskets
of green tinted wicker chip of prairie
grass in its natural color would be ad-
mirable, filling each to overflowing with
the glossy cherries. As a centerpiece
take a low round baskeil of plain weave
and heug it with large perfect clusters
of the cherries, stems downward, stand
on a white embroidered doiley and edge
it with white roses each in a cluster of
its own follage. The place cards are best
plain white. In planning the menu serve
cherries In as many ways as possible;
the one given here admits of their own
appearance with each course.

Cold Cherry Soup.

Bread Sticks. Roast Almonds.
Creamed Lobsters in Paper Cases.
Finger Rolls. Redishes. Dressed Cherries
Broiled Lamb Chops. Cherry Sauce.
Green Peas. Potato Balls.
Cherry Salad. Mayonnaise,
Finger Wafers.

Frozen Cherries. Sponge Cake.
Creamed Cherries. Cherry Nectar.

Cold Cherry Soup.

To prepare for ten persons take for
the soup two pounds of socur or morelio
cherries. Stone one quarter of them
and drop into a syrup made with one
pint of water and cone cupful of sugar.

The

2 s rup made with a
Boil gently for flve minutes; then set pint of sugar and one quart of water,
aside to cool. Pound the remainder, |one pint of claret and one bottle of ~Tain
stones and all, mix them with three|S0da. Drop some whole cherries in the

pints of water and sufficient sugar to|&!asses and punch bowi.
sweeten palatably——the exact quantity
depending upon the acidity of the fruit.
Boil until the pulp is very soft, add one
tablespoonful of arrowroct dissolved in
cold water and simmer until clear: then
rub through a sieve and chill. To
serve drop the whole fruit in the tureen!
and pour the strained soup over them.
A little claret or Rhine wine may be
added if liked.

Roast Almonds.

Jordan almonds are long, smooth and
thin' skinned and so are generally pre-

C hazacter in Neck.

Character is told every day of the
week by the expression of the mouth
and eyes, by the hands, ete., but it is
not everyone whe can read the charac-
ter of their friends by the shape and
appearance of their necks.

Nevertheless, the neck of a woman
will indicate to a great extent what is

forred for salting or roasting. Drop a| €T Seneral character and often the
half .pound of them into a.saucepan of | St&t€ Of her haalth.

boiling water, let stand for half =z vhe neck of the avaricious man or
minute and draln—this removés much | WOman is stretched far forward and
of the skifi coicration and leaves them | Ut ©Of their clothes. It looks as If

whiter. Cover a second time with
boiling water and boil for about ti
minutes: drain, chill in cold water; t
{ remoyve the skins, %ulling them off I

it were in the pursuit of gain.
On the other hand, the sagacious neck
is a short, muscular neck, and is large.

€ H
ke |

la glove. Spread thinly om a flat Iu“.‘bnmv(i!n(s their owners are spoken of
and stand in a warm place or the open|as having no neck, the head looking al-
cven, turning frequentl until dry. |most as if it were resting upon the
Sprinkle them with a tablespoonful of | shoulders, says Woman's Life.

melted butter zund turn through re-| A short, thick neck has another mean-
{ peatedly until all are slightly greased.:ing, for it suggests that its owner is

Spread again on the epan and place in'!
2 very moderate oven. Examine fre-|
quently and remove asg they turn a
pale fawn color When cold they will
ve crisp and delicious.

Creamed Lobster for Second Course.

Two one-pound cans of lobster
jor four pounds of live lobster

a wilful person.

The perfectiv portioned neck is the
graceful neck, it is rather long, it is
true, but it is exquisitely rounded, and
it indicates a charming, affable nature.
{ Another long neck. one, however,
which is thin, belongs to the timid, over-
sensitive person.

meat
will be

|

ole

are varied and numerous.

jacket.

large pink rose on side.

THE FASHIONABLE LINEN SUIT.

Linen coat suits were never more worn than this season and the models
The long, three-quarter coat is favored for walking
suits, but he more elaborate, dressy afternoon gowns show some sort of short
Our model was copied from a pale green linen, and the little round coz:
is void of trimming save stitched bands of the material down the front.
flat round collar and pleces on sleeves are also hea¥ily stitched.

The hat is green Neapolitan with locse folds of green chiffon cloth and one

The

THE LINGERIE HAT

The newest of all lingerie hats is that
of a pale shade of blue or pink, usually
of both—the foundation of one color,
embroidered in motifs or in an ali-
over design in the contrasting coler,
with perhaps a bow of ribbon to em-
phasize the color scheme; or one of
those new plumes—pale blue, with the
edges the palest tint of pink all the
way round.

Besides feathers, the use of flowers
upon lingerie hats is new, and- wreath-
like trimmings of tiny June roses and
forget-me-nots nestle against a showy
background, or a bunch of little daisies
is perched up under a pale blue brim.

The colored hats—if go™delicate a tint
can be ecalled color—are excoptions.
Most lingerie hats are white. But
they're mighty pretty exceptions, and
make the prettiest sort of a setting
for white dress. They - follow pie-
even more than actual lin-

gerie

Stre the embroidery on the
light mes shows it off much more
sharply, so that prettier and prettier

embroideries are in demand all the time
stuffs embroidered in eyelet de-
s being most popular of all.
a heavier welght than hand-
¢ linen—with bold. open designs.
s up on€é very stunning hat, with
and rows of tiny frills for a brim
facing instead of linens.

Some of the hats which properly be-
long tc the lingerie class aren’t lingerie
at all, except in treatment. Horsehair—

the lightest, silkiest kind—and leghorn
(by the way, leghorns are very gooad)
are trimmed with the narrow lace frills
and with the embroidery inserts, and
finished with a bit of color in the shape
of roses, or a plume.

But even toques—severe as they are—
have an adorable lingerie representative,
which bows to the required tilt of the
season. The iop is flat, the narrowest of
valenciennes makes up the deep brims.
and at the back are massed roses in
true American Beauty color.

To Clean White Shoes.

White leather belts snd shoes are
not unalloyed joy, for they're con-
stantly getting dirty, dand, like every-
thing else white, they must be irre-
proachably white to be acceptable.

Gasolene cieans them more easily than
anything else—belts regularly washed
in it, or rubbed with a cloth wet in
gasolene, and shoes cleaned by the lat-
ter method.

It you use the purified gasolene, that
unpleasant odor about cleaned things,
oftes noticeable when they've been most
carefully aired, will be avoided. And be
careful about the use too often repeated
—don't rub too briskly. or the friction
wiil result in an explosion, nor in =z
ro%m where there is artificial light or
a fire.

Ooze and buckskin should be cleaned
with pipe clay, and a dozen preparations
of it come. it should be dampened and
put on, rubbing gently. but w=ll, into
the leather, and allowed tc dry on. When
it is perfectly dry brush it off.

{ required fer the second course. If}

i canned, open, turn out and rate
‘1horoughly for twc hours before using:
; the whole lobsters must be boiled,

‘ed, epened and the meat extracted.
Cut into suitable pleces—there should
be fully two cupfuls and & half. Have
ready one cupful and g half of hot
milk. In a saucepan put two scant
tablespoonfuis each of butter and Y‘.uur,;
one half teaspoonfal of salt and the
same amount of paprika. Stir over the

ae

|
Notice! |

Our Business Hours |
Are from 8 A. M. te 5

i

I

: fire until melted ané bubbling., then
‘gruduull,\‘ add the m'k, continuing to|

{ stir until the sauce Is thick and smoot!

|
P. M. Saturdays Ex- E
|

{ Add the lobster meat, a saltspoontul | Cepted.
{ of made mustard, more salt and pap-
trika If needed and stand over hot i3 e e L

water Jor ten mil.uu»s.d Just befl r |
taking from the fire add the volk W d f P

of two eggs beaten with two table | On er l"

spoonfuls of cream and Illm»- teaspoon- 1

ful of lemon juice. Fill little paps S f
i.-':\ses with the mixturce and sp:inl | 'S a:e 0

the top of each with some of the iu';—»
i sicr coral, or, {f there is no coral a - - =4 I ) =
little papriks.” The radishes should 'be | 72-inch French White Organdie | 124c Printed Batiste and Lawns
f'f:u,‘,tsc;;‘t;,,‘;“:"l'“,'.x‘_ i;“‘i“(fzn L]!;‘,\“‘(',“‘t\.‘:] Fine and sheer; chiffon-finish, with moire ef- c | 30 inches wide; all new goods: styles of floral
i ; ot s L orved tr Titite ) fect. This is our regular 29¢ kind—for this spe- | Aot affante 8¢ » Sty E A, C
Ila French d s‘ng and served in little CIET TOE g | anc otted effects, white and tinted grounds,
{ cnina shells or garnished with their < » o e e e S e S T T R o A R R N L e ) S T

e g ves i . .
Hjewn leaves, 4 : 25c India Linen, 19¢ i
| Cherry Sauce—A New Kecipe. 30 pieces fine sheer grade, 35 inches wide Im- C SOC, 60C, 75c lmporied Colored
13 e Aherrv: fRatie red  witl the ported India Inen for Waists, Suits, ete. This {
iy The cherry sauce servec ith 2 fot bonke ot oxd i =

chops will prooably be new to many. | e :‘ < _\n:. """ | Dotted SWISS
: lt1 oum';si to us fzwlm ;u:rlus.\- the \Vhlte F'gured Madi‘as, quues, i Black and White, Light Blue, Pink, Ecru, Red

where it is muech esteemed as ¢ % = | . Black and ’ e, Light Blue, k, Eeru, Red,
Epa.nimcnt to lamb. To prepare i CheV]Ots. znd P!aln Madras { \1“1\ embroidered with white. To close, youx39c
B : Ul e B art. Of 2 5 F T Lo e e et e S e s ENS e e
:g:e';tl}llligﬁ't.-l“;'l-lr;)jq:‘:,‘{llxi‘-.:!il:‘-kl],(:f 8 All new stvles: no seconds, but all this sea- C 3
)p,»m;l, clove 5 \\\-'h h 2 ‘1‘ i son’s materials > to 50c values. Special for 19
{ » clove € 1ne Cche . T T AR 8 R T U e i Sl e e e G T SR ilk is
}yvu‘.\' sofl :b all through a i - Sl".\ lesue
(Teturn to the fire. When simmering add ! 18¢ White 40-inch Lawn, ¥Yard.......veeeeveerenoonnns 15 | ht glossy fabrie, in which silk largely ]c
a tablespoonful and a half of lour | 17C ! wetes, in all the leading shades; also ] ?
smoothly blended with a little cold | 3€-inch- White Double Warp Suiting, vard. . ...... white; 19¢ value. Yard................ .

water and stir until thickened. Drop in | 50c White Silk-finished 48-inch Fre

one tablespoonful of butter, a third of a | yard..

teaspeonful of salt and and

stir ¢00K |
> » 301 a r 1 > - » reehiiof iner T : .
slowly for ten minutes. If necessary, it ! 60c 40-inch, White H-n.dkuum.‘ Linen, In the following plain colors: Light blue, pink, c
may now be piaced over hot water until ! “_lv\-mch White Duck Suiting; linen fir wvender, nile, red and black—a good value at 8
= 2 e b L S S e RIS TE o0 e el e SR e e S e B e for BILES o avnasssenesnases s esnsnnnsesnsneesnssees .
needed. ‘A moment before taking it from POT, YAFGetrarneceennannaaiiinionntanesenacacinnss

the fire add the

strained julce of a jarge |

420~426-7%-StNW.

{
|
|
i
|
|
|
|
i

i

{

: |

;lvmun and three tablespoonfuls of claret, i
|

i Potato Balis. '

]

|

|

|

To cut the potato balls expeditiously,
{a speciul utensil called a potato ball|
Icu:lr!' is needed;

" small adice.
!
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boiling

failing
Drop into

salte

such good qualities.

Our Uliderweé;—f

Is the right sort or it would not be meeting with-such wide favor.

25¢c 42-inch Swiss Lawn

Cures CHILLS and FEVER,

Also a preventative of

| MIASMIC FEVERS |

_ ? $1.00 and $1.25 Mongolian
The favorite Malaria remedy in the | 2
District. . i ), ron Qitl vh RBandade K
Washington, D. C. | Pongee Silk, Rough Bagdads, Ku
Kloczewski & Co.—S8irs: Within the

{last five months I have sold 3,600 bot- | I“klbv ()_‘{LU]‘.ICS. I'he tollnwmg
tles of “Elixir Babek’ for .\Iul;u'i:l,i
Chills and Fever. Our customers speak
very well of it Yours truly,
HENRY EVANS, |
82 F Street N. W.

shades: Navy blue, brown, castor,

reseda, myrtle, tan, French blue. .

J

or Women and Children

The prices are exceptionally low for

This July Silk Sale E;iables Women to Dress
Comfortably at Small Cost.

- 69c

PETER GROGAN,

Credit for All Washington.

During July and August
Our Store Will Close at
1 o’Clock on Saturdays.
Other days at 5 P. M.

Mattings,
Furniture,
Reirigerators.

0050/’ |

We handle the handsomest and
most durable grades of Parlor,
Bedroom and Dining Room Fur-
niture; also the most reliable quali-
ties of -Chinese and Japanese Mat-
tings, Refrigerators, and Ice Chests
in all sizes and at all prices. Small
weekly or monthly payments ar-
ranged to suit you. We aliow 10%
discount for cash with order or if
account is closed in 20 days. %%
discount if ciosed in 60 days, and
5% if closed in 90 days.

PETER GROGAN,

817, 819, 821, 843 Seventh St.,

nabe Pianos

The highest grade

pianos built.

Ful}, round, sustain-
ing tone — perfect ac-
tion, unusually dura-

Beel, Wine and Iron, pts., 253
A pgood spring tonic, Regular

price, S0c.

O’Donnell’s Drug Stores

04 F st.—3d st. and Pa. ave. se.—
321 and M.

White Habutai Specials

10 pieces 2i-inch [ 10 pieces 36-inch

Vhite White
}\la:‘l:::lui. 25c }_-labutui. 45c
89¢ value.. 69¢ value..

10 pieces 27-inch B}gcﬁ’cﬁiirf:-ls?—g
White C | Habutal, c
Habutai, 35 T5e 49
S0c¢ value.. value . ...

iano Stools

(Used)

25c¢ 10 $2.50

DROOP’S

925 Pa. Ave.

PYL =S’ EEDEEENE
GRANULATED SUGAR, 51:C LB.
Perfection Tea, o0c 1b.

Potatoes, 20c pk.; 75¢ bu.

215 1b. cans Syrup, 8Sc.

J. T. D. Pyles’ 7 Stores,

Inciuding 948 La. Ave.

Are YourValuables
Worth $2.50?

We rent Safe Deposit Boxes from
$2.50 2 year up—isn’t absolute safety
against thieves or fire worth that
much to you?

Washington Safe Deposit Co.
910—Pa. Ave.—918

PLATINUM MINIATURES

Novel, attractive, and permaneni
PORTRAITS reducad to $3.00 per doz
for the sumnmer only.

Bachrach & Bre.’s Studis,

1331 F Street N. W.

3L.50 Gas Stove, 98¢

can buy a Two-burner Gas Stove
worth ;1.50 for ©8c.
HUDEON'S V. TY STORE,
416 Seventh Street.
je21-tt

UL R ETEL T T 2 2

EDDY REFRIGERATORS

Save “he food—save the ice—very mod-
erately jviced—none belter at any
price.

DULIN & MARTINCO. 255355,

Painless ~

Exiracting Fra:

W han testh
are ordoareld

Set of Teeth, Gold Crowas,

Bridgework. ............. ss s 00
Patton's Union Dental Parlors,

810 ¥ Street N. W.
8 to 6—Sundays 10 to

2

THEA-NECTAR

Makes the 60 ﬁ,

Best Iced Tea

Great Atlantic & Pacific Tea Co.

Main Store, Cor. 7th and E.

R un Down?

Take Chippewa Indlan Blood Cordiak
The finest blood purifier and spring tonla,
Bc a bottle.

* TEMPLE

s




